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of deep-fat frying, (2)68 
chilled foods 
Chilled Foods: The State of the Art (br), (8)274 
Processing and Quality of Foods. III—Chilled Foods: Rev- 
olution in Freshness (br), (8)274 
chitin ’ 
recovery and utilization in food processing waste manage- 
ment, (1)114 
chitosan 
recovery and utilization in food processing waste manage- 
ment, (1)114 
cholesterol 
consumer evaluation of cholesterol-reduced butter, (10)104 
maltodextrin fat substitute lowers, (6)104 
chromatography 
A Computer- Assisted Chromatography System (br), (5)282 
citrus 
Citrus Processing: Quality Control & Technology (br), 
(11)173 
microbiological concerns in juice processing, (4)128 
citrus industry 
total quality management, (6)96 
classified advertising 
(1)174; (2)138; (3)197; (4)232; (5)286; (6)158; (157; (8)277; 
(9)184; (10)183; (11)177; (12)139 
employment services: (1)174; (2)138; (3)197; (4)232; (5)286; 
(6)158; (7)157; (8)277; (9)184; (10)183; (11)177; (12)139 
positions available: (1)176; (2)140; (3)199; (4)234; (5)289; 
(6)159; (7)159; (8)279; (9)185; (10)185; (11)179; (12)140 
rates and order form: (1)185; (2)149; (3)209; (4)232; (5)286; 


(6)167; (7)167; (8)287; (9)195; (10)195; (11)189; (12)153 
situations wanted: (1)174; (2)138; (3)197; (4)232; (5)286; 
(6)158; (8)277; (9)184; (10)183; (11)177; (12)139 
Clostridium botulinum 
evaluating potential risk from extended shelf-life refriger- 
ated foods, (4)154 
coatings 
bacterial cellulose fiber, (6)108 
cocoa 
patents: (2)47; (3)78; (5)84; (6)57; (7)58; (8)98; (9)66; (10)66; 
(11)56; (12)49 
coffee 
Coffee. Vol. 3. Physiology (br), (1)167 
patents: (2)47; (3)78; (5)84; (6)57; (7)58; (8)98; (9)66; (10)66; 
(11)56; (12)49 
colloids 
Food Polymers, Gels and Colloids (br), (12)137 
color(s) 
patents: (1)66; (2)48; (3)181; (4)169; (5)84; (6)57; (7)59; 
(8)101; (9)66; (10)68; (11)58 
stability of fresh meat, (3)94 
communication 
genetically improved food crops to public, (4)110 
government role in communicating food safety information 
to public, (5)254 
how public information officers can help food news be accu- 
rate, (5)240 
IFT’s role in shaping public policy, (5)238 
The contrarian press, (5)245 
with consumers about food safety and risk issues, (5)248 
computers 
CIM in the Process Industries (br), (3)195 
Fish Quality Control by Computer Vision (br), (12)134 
modular system automates identification of microorgan- 
isms, (8)261 
quality control system, (7)102 
sensory evaluation system, (7)100 
See also software 
confectionery 
patents: (1)64; (2)48; (3)178; (4)68; (5)84; (7)56; (8)96; (9)65; 
(10)66; (11)54; (12)49 
Sugar Confectionery Manufacture (br), (11)186 
conferences 
Eastern Food Science Conference VII, (6)46; (9)22, 32 
Eighth World Congress of Food Science and Technology, 
registration/program, (6)42; (7)42; (8)88 
See also meetings and conferences 
consumerism 
biotechnology: concerns about risks and values, (4)96 
evaluation of reduced-cholesterol butter, (10)104 
how do people really feel about foods—OSPA report, (5)44 
improvement of sensory analysis for quality evaluation, 
(6)88 
corrections 
(3)54; (6)22; (7)32; (8)45, 204; (10)32, 38 
crabmeat 
microbiological criteria for cooked ready-to-eat, (4)157 
cyclodextrins 
novel bacteriolytic and CGTase for food industry, (1)102 


D 
dairy products 
bifidobacteria use in, (4)74 
catalysts for food processes, (1)78 
Dairy Microbiology: 1-Microbiology of Milk; 2-Microbiol- 
ogy of Milk Products (br), (7)155 





222 FOOD TECHNOLOGY —DECEMBER 1991 








enzyme catalysts for food processes, (1)78 
fermented whey drink and yogurt-type product manufac- 
ture using Lactobacillus strain. (6)112 
formulation of aspartame-sweetened frozen dessert without 
bulking agents, (2)102 
lactose application in, (1)92 
patents: (1)62; (2)46; (3)78; (4)68; (5)82; (6)54; (7)56; (8)96; 
(9)60; (10)64; (11)53; (12)48 
desserts 
frozen aspartame sweetened, (2)102; (6)106 
diet 
fructose availability and consumption trendsin U.S.,(10)118 
Health Effects of Dietary Fatty Acids (br), (12)137 
The Mediterranean Diets in Health and Disease (br), 
(11)144 
vegetarian—IFT Scientific Prospective, (7)25 
why calories count: communicating moderation and a bal- 
anced diet, (10)86 
distribution 
application of HACCP to new-generation refrigerated foods 
at retail and beyond, (6)122 
application of HACCP to refrigerated products, (6)119 
dough 
higher-assay grade CaO2 improves properties of, (1)106 


E 


education 
an American food science student in Germany, (3)109 
consumer need re HACCP and the home, (6)123 
HACCP-based inspection system for seafood industry, (12) 
53 
information and services: IFT’s Guide (12)156 
news: (1)21; (2)28; (3)36; (4)39; (5)51; (6)28; (7)32; (8)74; 
(9)36; (20)32 
sanitation training materials, (9)74 
undergraduate: how can it be improved, (7)122 
egg products 
patents: (1)62; (2)96; (3)78; (4)68; (5)82; (7)56; (9)60; (10)64; 
(11)53; (12) 48 
emulsifiers 
fat replacer ingredients, (10)94 
emulsifying agents 
Emulsifying Agents: An Industry Guide (br), (7)155 
emulsions 
Food Emulsions (br), (1)170 
energy 
increase in operation/cleaning due to heat-exchanger foul- 
ing in milk pasteurization, (12)84 
environment 
food packaging—from production to disposal, (5)225 
enzymatic catalysis 
in production of novel food ingredients, (1)96 
enzymes 
catalysts for food processes, (1)78 
enzymatic catalysis in production of novel food ingredients, 
(1)96 
Enzymes in Industry: Products and Applications (br), 
(4)231 
in food industry: a backward glance, (1)88 
new application of industrial food enzymology: economics 
and processes, (1)98 
novel bacteriolytic and CGTase for food industry, (1)102 
enzymology 
new application of industrial food: economics and processes, 
(1)98 





equipment 
food processing: adsorption kinetics and protein fouling, 
(12)92 
patents: (1)66; (2)49; (3)181; (4)71; (6)57; (7)60; (8)101; 
(9)68; (10)68; (11)58; (12)148 
ethical conduct 
proposed federal standards and comment by IFT, (11)10 
extraction 
supercritical fluid of rice bran, (11)98 
extrusion 
carbohydrates in processing, (3)160 


F 


fats 
deep-fat frying: development of, (2)95 
frying: regulations of, (2)90 
medium-chain triglycerides, (2)108 
replacer in ground beet and pork sausage: oat-bran-based 
ingredient, (11)60 
safety aspects of frying, (2)84 
structured lipids: fats of future, (11)76 
substitutes: fat replacer ingredients, (10)94; triglycerides 
offer variety of benefits in nutrition and treatment of dis- 
ease, (11)76 
under fire, (8)58 
FDA 
legal and ethical responsibilities of food company employ- 
ees with respect to, (5)140 
perspective on HACCP, (6)125 
survey results on nutrition labeling formats, (7)116 
FEMA 
Flavor & Extract Mfrs. Assoc.—expert panel: 30 yr of safety 
evaluation for flavor industry, (11)84 
fermentation 
Fermentation Technologies: Industrial Application (br), 
(6)156 
fiber 
bacterial cellulose—alternate for thickening and coating, 
(6)108 
Dietary Fibre: Chemical and Biological Aspects (br), (8)271 
dry bean: contribution to health, (9)122 
fiberoptics 
sensors solve measurement problems, (7)76 
fish 
farming: foods from aquaculture: benefits, cultured species, 
nutritive value, quality, (9)87 
patents: (1)62; (2)46; (3)78; (4)68; (5)82; (6)54; (7)56; (8)96; 
(9)60; (10)64; (11)53 
flavor 
carbohydrate for encapsulation, (3)144 
Competitive Survey of Flavor and Fragrance Market (br), 
(1)193 
Flavors and Off-Fiavors ’89 (br), (7)154 
Flavour Science and Technology (br), (7)154 
grapefruit juice: relationship between ratio of °Brix to % 
acid and, (7)68 
patents: (1)66; (2)48; (3)181; (4)69; (5)84; (6)57; (7)59; 
(8)101; (9)66; (10)68; (11)58 
short path thermal desorption: food science applications, 
(7)104 
flavor industry 
history of FEMA Expert Panel to evaluate safety of flavor- 
ing materials, (11)84 
flavorings 
Food Flavorings (br), (8)275 
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Subject Index, Food Technology, Vol. 45, 1991 (continued) 


fluorescence food production 
Fluorescence Analysis in Foods (br), (12)135 |  evaluating/certifying food for export, (3)98 
food adulteration | total quality management, (6)96 
ethical issues: case studies, (5)108 | food research & development 
food chemicals |  biotechnology—means for improving food supply, (4)84 


Food Chemicals Codex: progress report, (5)88 
food distribution 


extending HACCP concept to product distribution, (6)119 | 


time-temperature indicators, (10)70 
food engineering 

biotechnology—to improve food supply, (4)84 

Food Engineering Operations (br), (7)156 

fouling and cleaning of food-contact surfaces (Overview, 4 
papers), (12)83 

IFT’s 1992 Classified Guide to Food Industry Services, (12 ) | 
155 


Biotechnology Challenges for the Flavor and Food Indus- | 


try (br), (2)136 
food industry 
development and opportuzities in the global, (8)24 


enzymatic catalysis in production of novel food ingredients, | 


(1)96 

enzymes in: a backward glance, (1)88 

ethical issues re food adulteration, (5)108 

HACCP approach to product liability, (6)128 

health claims: an ethical conflict, (5)130 

IFT’S 1992 Classified Guide to Food Industry Services, 19th 
ed. analytical, testing and research & development labs; 
contract processors and packagers; process/product de- 
velopment consultants; personnel recruiting and place- 
ment services; marketing and management consultants; 
engineers and architects; information and education ser- 
vices; trade and scientific associations, etc. (12)155 

lactase application in dairy foods and other foods contain- 
ing lactose, (1)92 

legal and ethical responsibilities of employees with respect 
to FDA, (5)140 


new applications of industrial food enzymology: economics | 


and processes, (1)98 
no innovation in—editorial, (8)10 
novel bacteriolytic and CGTase for, (1)102 
perspective on biotechnological issues, (4)102 
perspective on BST safety and effectiveness, (4)118 


powdered silicone antifoam reduces unwanted foam in food | 


applications, (1)132 

Process Engineering in Food Industry: Development and 
Opportunities (br), (1)170 

recovery and utilization of chitin and chitosan in food pro- 
cessing waste management, (1)114 

total quality management, (6)96 

trend in processing and instrumentation, (7)62 

vegetab!e-oil-based ingredient—new plant uses fraction- 
ation process, (1)136 

food preservation/processing 

apply state diagrams to, (12)66 

Batters and Breadings in Food Processing (br), (4)231 

biotechnology use in, (4)84 

catalysts for food processes, (1)78 

Engineering and Food, Vol. 1—Physical Properties aid | 
Process Control; 2— Preservation Processes and Selected | 
Techniques; 3—Advanced Processes (br), (1)170 

fiberoptic sensors solve measurement problems, (7)76 


Processing and Quality of Foods. 1\—High Temperature/ | 


Short Time (HTST) Processing; 1l—Food Biotechnol- 

ogy: Avenues to Healthy and Nutritious Products; I11— 

Chilled Foods: Revolution in Freshness (br), (8)274 
sanitation: key to food safety and public health, (12)73 
trends in instrumentation, (7)62 


BST safety and effectiveness: industry perspective, (4)118 
industry perspective on biotechnology issues, (4)102 


food safety 


and risk issues: communicating with consumers, (5)248; 
communicating information to public, (5)254 

application of HACCP to refrigerated foods at retail and 
beyond, (6)122 

Biotechnology and Food Safety (br), (11)174 

biotechnology: consumer concerns about risks and values, 
(4)96 

Export Service Center evaluates/certifies U.S. food exports, 
(5)98 

extending HACCP concept to product distribution, (6)119 

FDA perspectives on HACCP, (6)125 

FEMA Expert Panel and safety evaluation of flavoring ma- 
terials, (11)84 

Foodborne Diseases (br), (10)180 

Food Safety and Quality Assurance: Foods of Animal Or- 
igin (br), (11)175 

food safety and the environment—the total package; MFPC 
theme, (7)48 

foodservice sanitation training materials, (9)74 

HACCP approach to product liability, (6)128 

HACCP and home: need for consumer education, (6)123 

HACCP-based inspection system for seafood industry, (12) 
53 

modern HACCP system, (6)116 

professional! ethics, (5)124 

Safe Food: Eating Wisely in a Risky World (br), (11)173 

sanitation, key to, and public health, (12)73 

strategies for communicating risks to public, (10)110 


food science/technology 


an American food science student in Germany, (3)109 

applying fuzzy math to product development and compar- 
ison, (7)108 

applying state diagrams to food processing and develop- 
ment, (12)66 

computerized quality control system, (7)102 

computerized sensory evaluation system, (7)100 

developing low-fat ground beef, (6)64 

eighth World Congress on Food Science & Technology: reg- 
istration/program, (6)42 

Engineering and Food. Vol. 1—Physical Properties and 
Process Control; 2—Preservation Processes and Related 
Techniques; 3— Advanced Processes (br), (1)170 

Experiments in Food Science (br), (10)168 

FDA survey results on nutrition labeling formats, (7)116 

fiberoptic sensors solve measurement problems, (7)76 

Fluorescence Analysis in Foods (br), (12)135 

Food Polymers, Gels and Colloids (br), (12)137 

Food Science Sourcebook (br), (12)137 

Food Technology in Year 2000 (br), (10)166 

fouling and cleaning of food-contact surfaces (Overview, 4 
papers), (12)83 | 

getting savvy on sauces-—use in food development, (6)84 

health claims: an ethical conflict? (5)130 

Health Effects of Dietary Fatty Acids (br), (12)137 

how can undergraduate education be improved, (7)122 

process/product development consultants—IFT’s 1992 
Classified Guide to Food Industry Services, (12)155 

professional ethics and food safety, (5)124 

recovery and utilization of chitin and chitosan in food pro- 
cessing waste management, (1)114 

sanitation: key to food safety and public health, (12)73 
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SCF processing of rice-bran, (11)98 

short path thermal desorption: food science applications, 
(7)104 

social, moral and ethical issues in food biotechnology, (5)152 

sports drink research, (3)104 

sweet taste: basic mechanisms and applications (Overview, 
6 papers), (11)107 

thermal analysis spectrometer characterizes food proper- 
ties, (7)106 

vegetable juices produced with membrane technology, 
(1)124 

food supply 

Export Service Center evaluates-certifies U.S. food for ex- 
port, (5)98 

IFT’s Classified Guide to Food Industry Services, (12)155 

social, moral and ethical issues in food biotechnology, (5)152 


food trends 
fructose availability and consumption in U.S., (10)118 


foodborne disease 
Foodborne Listeria (br), (7)154 


food(s) 
Food Handbook (br), (7)156 
from aquaculture—scientific status summary, 99)87 
low-calorie: premium quality polydextrose improves, (5)102 
Rancidity in Foods (br), (2)137 
Volatile Compounds in Foods and Beverages (br), (11)176 


foodservice 

Concepts of Foodservice Operations and Management, 2nd 
ed. (br), (5)281 

hot meals in a hot spot: how we feed our troops in Saudi 
Arabia, (2)52 

IFT’s 1992 Classified Guide to Food industry Services, (12) 
155 

Nutritional Menu Concepts for the Hospitality Industry 
(br), (2)136 

products and literature, (5)258 

product update (9)150 

sanitation training materials, (9)74 


fouling 
and cleaning of food-contact surfaces (Overview, 4 papers), 
(12) 83 
formed-in-place membranes, (12)98 
heat-exchanger in milk pasteurization, (12)84 
membrane element design, (12)98 
protein adsorption kinetics, (12)92 


freezing 
Food Freezing: Today and Tomorrow (br), (12) 


fructose 
availability and consumption trends in U.S., (10)118 


fruit drinks 
patents: 1(66); (2)49; (3)178; (4)69; (7)58; (8)99; (9)66; 
(10)66; (11)56; (12)48 
See also fruit & vegetable products 


fruit & vegetable products 
patents: (1)64; (2)47; (3)178; (4)69; (5)84; (6)54; (7)58; (8)98; 
(9)65; (10)66; (11)56; (12)48 
frying, deep-fat 
chemistry and physics of, (2)68 
chemistry and technology of (Overview, 6 papers)., (2)67 
development of fats, (2)95 
methods for measuring oil changes, (2)75 
quality control in operations, (2)72 
regulations of fats and oils, (2)90 
safety aspects of fats and oils, (2)84 





G 


GC (gas chromatography) 
Principles and Application of Gas Chromatography to 
Food Analysis (br), (1)167 
gels 
cellulose for fat-free food applications, (6)105 
Food Polymers, Gels, Colloids (br), (12)137 
konjac interaction with carrageenan and starches, (3)82 
genetic engineering 
gene splicers putting new food on the table, (8)46 
8-glucans 
fat replacer ingredients, (10)94 
grapefruit 
relationship between ratio of °Brix to % acid and sensory 
flavor of juice, (7)68 
gums 
special report: examples (seaweed extracts, seed, exudate, 
microbial, chemically modified plant material); selection 
and use; applications; directory of suppliers, (3)115 


H 


HACCP (Hazard Analysis & Critical Control Point) 
an approach to product liability, (6)128 
applying to new-generation refrigerated foods at retail and 
beyond, (6)122 
applying to sous vide products, (4)148 
developing seafood industry inspection system, (12)53 
extending concept to product distribution, (6)119 
FDA perspective on, (6)125 
modern system, (6)116 
need for consumer education, (6)123 
regulatory verification of industrial systems, (4)144 
when traditional HACCP is not enough (Overview, 6 pa- 
pers), (6)115 
health 
nutrition labeling: comparison of proposals for regulatory 
reform, (1)68 
sports drink research, (3)104 
See also public health 
heat exchanger 
fouling in milk pasteurization: operations and cleaning, (12) 


hemicelluloses 
fat replacer ingredients, (10)94 
4-hexylresorcinol 
controls enzymic browning in shrimp; has potential for ap- 
plication in foods/beverages 
hot topic 
hot meals in a hot spot: feeding troops in Saudi Arabia, (1)52 
hydrocolloids 
fat-replacers (synthetic fat substitutes, emulsifiers, hemi- 
celluloses, hydrocolloids, 8-glucans, soluble bulking 
agents, microparticulates, composite materials); fat mi- 
metic systems; food applications, (10)94 


I 


IFT 
annual meeting (1992): call for films, (9)175; call for sympo- 
sia, (6,16; call for special sessions and lectures, (11)16; 
graduate paper competition, rules governing, (9)170; 
guidelines for division lectureship proposals, (11)150; 
guidelines for new products presentations and applica- 
tion form, (11)148, 149; guidelines for symposia organiz- 
ers, (6)147; instructions for submitting special forum re- 
quests, (11)147; International Division research paper 
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Subject Index, Food Technology, Vol. 45, 1991 (continued) 


competition, call and guidelines, (9)169; poster presenta- | 


tion guidelines, (9)176; undergraduate research paper 
competition papers, call for, (9)171; volunteered paper 
abstracts due Dec. 2, (9)14; volunteered papers (oral/ 
poster) instructions and abstract form, (9)177 

annual meeting (1991): convention sessions on audio cas- 
settes, (8)121; keynote address: development and oppor- 
tunities in the global food industry, (8)24; outstanding 
technical program planned, (3)64; photo highlights, 
(8) 104; symposia reviews, (5)24; technical program, (5)172 

annual report 1990-1991, (9)133; achieving financial stabil- 
ity, (9)142; building bridges to world, (9)138; building 
solid base of member services, (9)136; building for the fu- 
ture, (9)147; Food Technology/J. Food Sci., (9)137; Foun- 
dation, (9)148; reaching out to public, (9)140; rewarding 
achievement, (9)146; structure, (9)144 

author obligation guidelines, (5)120 

awards, achievement and fellows, 1991, (6)20): Nicholas 
Appert—R.J. Moshy, (6)20, (8)128; Babcock Hart—S.A. 
Miller, (6)20), (8)130; W.V. Cruess—P.A. Lachance, (6)20, 
(8)131; International— Univ. of Georgia Experiment Sta- 
tion & Univ. Nigeria, (6)20, (8)131; Samuel Cate Pres- 
cott—M.J. McCarthy, (6)20, (8)130; Carl R. Fellers— 
D.R. Lineback, (6)20, (8)124; Calvert L. Willey—E.F. 
Caldwell, (6)20, (8)134; call for nominations for, (9)173 

awards: Ayres microbiology competition, (8)256; biotech- 
nology competition, (8)257; chapter competition, (8)259; 
college bowl competition, (8)259; dairy technology com- 
petition, (8)257; food science writing and electronic jour- 
nalism winners, (7)26; graduate competition, (8)254; help 
honor colleagues, (9)172; industrial achievement 1959- 
1987 and competition rules, (10)169; Ordal microbiology 
competition, (8)255; Pangborn sensory evaluation com- 
petition, (8)256; product development competition, 
(8)258; undergraduate competition, (8)254 

basic symposium: Physical Chemistry of Foods: Abstracts, 
(3)66; registration and program, (3)62; (4)58; (5)72 

Career Management Workshop, (3)72; (4)62; (5)72 

code of professional conduct, (5)116 

Executive Committee: highlights of 10/25/90 meeting, (2)16 

Executive Director, Daniel E. Weber, (9)18 

Expert Panel on Food Safety & Nutrition— members, (3)34 

fellows, 1991, R.G. Arnold, D.A. Corlett, P.C. Jelen, P.C. 
Ma, P.C. Markakis, L.L. McKay, C. Radanovics, B. 
Sanz-Perez, F.R. Shank, (6)20; (8)36 

fellowship/scholarship program for 1992-1993, (10)176; 
1991-1992 recipients, (10)173 

Food Expo: exhibitors, (4)166; Food Expo in print, (8)138- 
alphabetical listing of exhibitors, (8)138; laboratory/ pi- 
lot plant instrumentation, equipment, and suppliers, 
(8)249; packaging/processing instrumentation, equip- 
ment and supplies, (8)250; product/service listing, (8)236; 
services for food industry, (8)250; tips for attendees, 
(5)162; update, (5)162 

Food Technology: meeting readers’ needs, (10)14 

Foundation—A challenging opportunity, (6)14 

graphic facts: current IFT membership totals, (9)36; how 
popular are low-calorie foods and beverages, (8)76; usable 
fiber facts, (6)30; (7)32; (9)32 ° 

headquarters announces recent staff changes, (8)32 

leaders: Regional sections and Divisions, sources of future, 
(7)19 

Lineback, D.R. chosen 1991-1992 president-elect, (7)16 

Litchfield, J.H. becomes 1991-1992 president, (7)14 

Lund gives keynote address at Barcelona Congress, (5)14 

Membership Directory changes, (3)14 

membership survey 1990—highlights, (4)24 





news: (1)12; (2)14; (3)16; (4)12; (5)14; (6)18; (7)14; (8)32; 
(9)18; (10)18; (11)20; (12)12 

1992 Classified Guide to Food Industry Services, (12)155 

OSPA (Office of Scientific Public Affairs): authors of 1990- 
1991 scientific status summaries, (12)24; Expert Panel on 
Food Safety & Nutrition, (3)34; Food Packaging Work- 
shop Report—Executive summary, (11)30; food science 
journalism award winners, (7)26; how do people really feel 
about foods, (5)44; IFT stems assault on food irradiation, 
(9)30; regional communicators: IFT’s link to local media, 
(2)36; reporters taste future of military rations, (6)26; 
workshop participants focus on packaging waste man- 
agement, (1)42; vegetarian diets—scientific perspective, 
(7)27 

president’s page: continuing education: career development 
for food scientists and technologists, (9)10; IFT regional 
meetings an important future activity, (12)10; proposed 
standards of ethical conduct, (11)10; regional sections and 
divisions source of future leaders; search for new execu- 
tive director, (4)10; strategic planning for the Institute, 
(1)10; thanks for a remarkable year, (6)10; two important 
IFT initiatives for consideration, (5)10; Washington, who 
needs it? (3)10; what IFT must do to survive, (2)10; who 
will succeed us? (10)10 

public health policy: IFT’s role in shaping, (5)238 

publisher’s page: meeting readers’ needs, (10)14 

questions members ask: holding regional meetings, (1)22; 
IFT’s tax-exempt status, (2)31; international technical 
meeting/exhibit, (3)46 

quick survey: actions proposed to IFT Council, (6)129; an- 
nual meeting attendance, (9)165; annual meeting sympo- 
sia, (5)197; editorial content of March issue, (3)179; eth- 
ics, (5)197; food industry/food safety issues, (4)199; IFT 
Food Expo in print, (8)193, (9)165; IFT Foundation, 
(6)129; J. Food Sci. contents classification, (7)97; prod- 
uct/service section, (8)193, (9)165 

regional section news: (1)16; (2)16; (3)22; (4)18; (5)16; (6)22; 
(7)22; (8)34; (9)24; (10)18; (11)22; (12)17 

short courses: Freezing Technology for the Frozen Food In- 
dustry, (9)56, (10)40; HACCP registration forms and 
program, (3)60, (4)60, (5)66; Ingredient Technology reg- 
istration and program, (1)52 

Southern Regional meeting highlights, (5)104 

Standards of Ethical Conduct for Employees of the Exec- 
utive Branch—IFT’s rebuttal to Proposed Rule 5 
CFR2635, (11)10 

State of the Institute-1991, (8)16 


there is no innovation in the food industry, (8)10 


IFTEC 


International Food Technology Exposition and Conference: 
call for poster presentations and abstracts for volunteered 
papers, (10)139 


in memoriam 


G.M. Trout, F.S. Board, E.O. Idusogie, (1)164; H.J. Preb- 
luda, (2)135; D.G. Cornish, (3)192; J.A. Alford, J.T. 
Hogan, (4)230; H.C. Aitken, W.A. Zachowski, (5)278; 
N.G. Marotta, L.V. Jacobson, M.G. Mast, (6)154; B.H. 
Ellis, W.F. Robertson, (8)270; J.A. Adams, J.J. Slavis, 
(10)162; R.W. Callahan, S.G. Capkovitz, P.L. Cooley, R.S. 
Goodale, W.K. Jordon, B.A. McClellan, B.J. McKernan, 
J.A. Merrill, D.J. Murdock, M.T. Roby, B.E. Williams, 
(11)168; (12)129 


indicators 


time-temperature: classification, types, correlation with 
shelf-life, applications, limitations, (10)70 
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industry news 
(1)54; (3)42; (4)40; (5)78; (6)38; (7)54; (8)80; (9)70; (10)60; 
(11)50; (12)32 
companies: (1)58; (3)42; (4)42; (5)80; (6)38; (7)54; (8)82; 
(9)73; (10)60; (11)50; (12)36 
immunoassay 
Development and Application of Immunoassay in Food 
Analysis (br), (3)193 
ingredients 
carbohydrate-based performs like fat, (8)262 
confectionery, from starch, (3)148 
for low-Na/low-fat foods: product update, (10)124 
for snack foods—product update, (2)117 
functional blend produces low-fat meat products, (11)70 
ISP use in low-fat ground beef, (12) 
new application— product update, (1)140 
novel food production: enzymatic catalysis, (1)96 
oat-bran based replaces fat in ground beef and pork sausage, 
(11)60 
premium quality polydextrose improves lower-calorie foods, 
(5)102 
products and literature: (1)154; (2)129; (3)176; (4)220; 
(5)256; (6)138; (7)142; (9)156; (10)146; (11)152; (12)118 
product update: (3)171; (4)150; (10)124 
vegetable-oil-based: fractionation process for producing, 
(1)136 
instrumentation 
Analytical Instrumentation Handbook (br), (8)275 
laboratory, products and literature, (7)134 trends in food 
processing and, (7)62 
irradiation 
Biology of Food Irradiation (br), (3)195 
Food Irradiation and the Chemist (br), (12)134 
ISP (isolated soy protein) 
applications in low-fat ground beef, (12)61 


J 


J. Food Science 
Contents: Nov-Dec, 1990, (1)172; Jan-Feb, 1991, (5)284; 
Mar-Apr, 1991, (7)162; May-June, 1991, (8)272; July- 
Aug, 1991, (10)170; Sept-Oct, 1991, (11)170; Nov-Dec, 
1991 (12)132 
new policies implemented, (9)16 
juice 
citrus—microbiological processing concerns, (4)128 
grapefruit: ratio of °Brix to % acid and sensory flavor, (7)68 
vegetable: produced with membrane technology, (1)124 


K 


konjac 
flour: properties and applications, (3)82 


L 


labeling 
nutrition: comparison of proposals for regulatory reform, 
(1)68 
nutrition formats: performance and preference, (7)116 
laboratories 
analytical, research & development, testing—IFT’s 1992 
Classified Guide to Food Industry Services, (12)155 
products and literature: (1)158; (2)130; (3)182; (4)422; 
(5)262; (6)140; (7)134(instrumentation), 148; (9)160; 
(10)156; (11)158; (12)122 





lactase 
application in dairy foods and other foods containing 
lactose, (1)92 
in frozen dairy dessert, aspartame-sweetened, without bulk- 
ing agents, (2)102 
lactobacillus 
fermented whey drink and yogurt-type product with, (6)112 
lactose 
lactase application in dairy foods and other foods contain- 
ing, (1)92 
law/regulations 
legal and ethical responsibilities of food industry employees 
with respect to FDA, (5)140 
See also Washington News 
legumes 
amylase inhibitors in P. vulgaris beans, (9)119 
contribution of cowpeas to nutrition and health, (9)127 
digestibility of proteins, (9)112 
genetic control of product and food quality factors in dry 
beans, (9)98 
Handbook of World Food Legumes: Nutrition Chemistry, 
Processing Technology and Utilization, Vol. 1, II, III 
(br), (11)172 
potential contribution of dry bean dietary fiber in health, 
(9)122 
production, processing, food value and health benefits 
(Overview, 7 papers), (9)95 
rebirth, (9)96 
strategies and procedures for processing dry beans, (9)104 
letters 
an almost perfect book review, (10)36; communicating nu- 
trition information, (5)48; Cornell compliments on vis- 
cosity special report, (10)36; Food Technology a good 
teaching tool, (10)34; misinformation disseminated, (5)48; 
potential “fuzzy math” errors and author’s clarification, 
(10)34; where’s the wine? (10)34 
libraries 
food science—build wider bridge, (4)18 
Lineback, D.R. 
IFT President-Elect 1991-92, (7)16 
lipids 
Lipid Nutrition: Understanding Fats and Oils in Health 
and Disease (br), (5)280 
New Aspects of Dietary Lipids. Benefits, Hazards, and Use 
(br), (8)271 
structured: fats of the future, (11)76 
Listeria monocytogenes 
thermal inactivation studies for extended-shelf-life refrig- 
erated foods, (4)152 
listeriosis 
Foodborne Listeriosis (br), (7)154 
Litchfield, J.H. 
IFT President, 1991-1992, (7)14 


M 


maltodextrin 
fat substitute lowers cholesterol, (6)104 
management 
of food packaging—from production to disposal, (5)225 
marketing 
consultants—IFT’S 1992 Classified Guide to Food Industry 
Services, (12)155 
Shevardnadze keynote speaker at FMI supermarket indus- 
try convention, (7)132 
mathematics 
applying fuzzy sets theory to product develop~ent and 
comparison, (7)108 
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meats 
carbohydrates as cryoprotectants, (3)150 
Connective Tissue in Meat and Meat Products (br), (2)136 
Developments in Meat Science—5 (br), (12)136 


Edible Meat By-Products: Advances in Meat Research | 


(br), (8)276 
fresh—extending color stability and shelf life, (3)94 
low-fat: functional ingredient blend produces, (11)70 


Nitrite-Cured Meat: A Food Safety Issue in Perspective | 


(br), (6)156 


patents: (1)62; (2)46; (3)78; (4)68; (5)82; (6)54; (7)56; (8)98; | 


(9)60; (10)64; (11)53; (12)48 
meetings and conferences 


coming events: (1)32; (2)38; (3)48; (4)44; (5)52; (6)40; (7)36; | 


(8)84; (9)44; (10)42; (11)34; (12)38 


Midwest Food Processing Conference spotlights quality is- 


sues, (2)98 


news: American Health Foundation sponsors with confer- | 
ence on antioxidants, (7)50; Food Safety and the Envi- | 
ronment—The Total Package, MFPC, (7)48; The Inte- | 
grated Food Technologist—Eastern Food Science Con- 


ference, (7)52 


reports: former Soviet Foreign Minister delivers address at | 
FMI supermarket industry convention, (7)132; how can | 
undergraduate education be improved, (7)122; Interna- | 
tional Chilled Food Fair’91 unveils variety of refrigerated | 
products in European community, (6)60; MFPC spot- | 
| oil-based foodstuffs 


lights quality issues, (2)98 
meianosis, shrimp 
4-hexylresorcinol prevents black spot, (9)80 
membrane technology 


92 
formed-in-place: fouling, cleaning, rejuvenation, (12)98 


tions, (12)101 
vegetable juices produced with, (1)124 
MFPC (Midwest Food Processing Conference) 
spotlights quality issues—meeting report, (2)98 
microbiology 


criteria for cooked, ready-to-eat shrimp and crabmeat, | 


(4)157 
criteria for foods (Overview, 7 papers), (4)141 


Dairy Microbiology: 1-Microbiology of Milk; 2-Microbiology | 


of Milk Products (br), (7)155 


Microbiology Application in Food Biotechnology (br), | 


(8)276 


National Advisory Committee on Microbiology criteria for | 


foods, (4)141 


USDA develops test for quick detection of Yersinia, (5)95 | 


microparticulates 

fat replacer ingredients, (10)94 
microwave 

browning agent enhances visual appeal, (6)111 
military rations 


hot meals in a hot spot: how we feed our troops in Saudi | 


Arabia, (2)52 
reporters taste future of, (6)26 
milk 


fouling, (12)84 
modified atmosphere 


extending color stability and shelf life of fresh meat, (3)94 


N. 
National Advisory Committee 


on microbiological criteria for foods, (4)141 


pasteurization: operation/cleaning due to heat-exchanger 


nutrition 

contribution of cowpeas to, (9)127 

labeling: comparison of proposals for regulatory reform, 
(1)68; formats: performance and preference, (7)116 

legumes: production, processing, food value and health 
benefits (Overview, 7 papers), (9)95 

Lipid Nutrition: Understanding Fats and Oils in Health 
and Disease (br), (5)280 

Nutrient Additions to Food: Nutritional, Technological, 
Regulatory Aspects (br), (12)136 

Nutrition in the 90s: Current Controversies and Analysis 
(br). (10)168 

Nutrition Learning Packages (br), (10)168 

why calories count: communicating moderation and a bal- 
anced diet, (10)86 


oO 


oat 
bran-based ingredient replaces fat in ground beef and pork 
sausages, (11)60 
beyond oat bran, (8)62 
oils 
frying: regulation of, (2)90 
method for measuring changes in deep-fat frying, (2)7& 
safety aspects of frying, (2)84 


patents: (1)62; (2)47; (3)78; (4)68; (5)82; (6)54; (7)56; (8)96; 
(9)62; (10)66; (11)54; (12)48 


| oilseed products 
adsorption kinetics and protein fouling of membranes, (12) | 


patents: (1)62; (2)47; (3)78; (4)68; (6)65; (7)56; (8)96; (9)62; 
(10)66; (11)54; (12) 


| Overview 
special-wound crossflow for processing high-fouling solu- | 


chemistry and technology of deep-fat frying, (2)67 

fouling and cleaning of food-contact surfaces, (12)83 

industrial food enzymology: current application and new 
technology, (1)87 

legumes— production, processing, food value and health 
benefits, (9)95 

National Advisory Committee on Microbiologx. ©: 
(4)141 

role of carbohydrates in product development (3)15é 

role of public information service in shaping public health 
policy, (5)237 

sweet taste: basic mechanisms and applications, (11)107 

when traditional HACCP is not enough, (6)115 

oxidants 
higher-grade CaO2 improves dough properties, (1)106 


ovia, 


P 


| packaging 


effective management: from production to disposal—scien- 
tific status summary, (5)225 

Food Packaging (br), (7)163 

Food Plas VII-90: Plastics in Food Packaging (br), (1)167 

patents: (1)66; (2)49; (3)193; (4)71; (5)86; (6)57; (7)60; 
(8)101; (9)68; (10)69; (11)58; (12)52 

product literature: (1)161; (3)186; (4)227; (5)272; (6)166; 
(7)146; (9)164; (10)154; (11)164; (12)126 

product update: (9)150 

patents 

(1)62; (2)46; (3)78; (4)68; (5)82; (6)54; (7)56; (8)96; (9)60; 
(10)64; (11)53; (12)48 

miscellaneous: (1)66; (2)49; (3)181; (4)69; (5)86; (6)57; (7)60; 
(8)101; (9)68; (10)66; (11)58; (12)52 
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See also: additives, food; baked goods; beverages, 
alcoholic; cereal products; cocoa; coffee; colors; 
confectionery; dairy products; egg products; 
equipment; fish; flavors; fruit drinks; fruit prod- 
ucts; meat; oil-based foodstuffs; oilseed products; 
packaging; poultry products; processing; soft 
drinks; starches; sugars; synthetic protein prod- 
ucts; tea; vegetable products 

people (other than IFT) 

(1)163; (2)132; (3)188; (4)228; (5)274; (6)151; (7)149; (8)266; 
(9)167; (10)160; (11)166; (12)131 

personnel 

recruiting and placement service: IFT’s 1992 Classified 
Guide to Food Industry Services, (12)155 

physics 

of deep-fat frying, (2)68 

plant 


(5)266; (6)142; (7)144; (9)162; (10)158; (11)163; (12)124 
polydextrose 
premium-quality improves low-calorie foods, (5)102 
polymers 
Food Polymers, Gels, Colloids (br), (12)137 
poultry 


patents: (1)62; (2)146; (3)78; (4)68; (5)82; (7)56; (9)60; | 


(10)64; (11)53; (12)48 
press conference reports 
carbohydrate-based ingredient performs like fat for use in 
a variety of food applications, (8)262 
Midwest Food Processors Conference spotlights quality is- 
sues, (2)88 


modular system automates identification of microorgan- | 


isms, (8)261 
powdered silicone antifoam, (1)132 
producing vegetable-oil-based ingredients, (1)136 


rice-derived ingredient produces fatty texture and mouth- | 


feel for use in low-fat applications, (8)264 
Southern Regional Meeting highlights, (5)104 
processes/processing 
carbohydrates in extrusion, (3)160 
enzyme catalysts for food processes, (1)78 


patents: (1)66; (2)49; (3)181; (4)71; (6)57; (7)60; (8)101; | 


(9)68; (10)68; (11)58; (12)148 
supercritical fluid (SCF) of low-fat rice bran, (11)98 
See also food preservation/processing 
product development 
applying fuzzy math to, (7)108 
applying state diagrams to, (12)66 
thermal analysis spectrometer characterizes food proper- 
ties, (7)106 
product update 
carbohydrate ingredients, (3)171 
foodservice ingredients, products, packaging, (9)150 
ingredients for low-Na/low-fat foods, (9)124 
ingredients for snack foods, (2)117 
new ingredients and applications, (1)140 
professional directory 
(1)180; (2)143; (3)204; (4)240; (5)293; (6)163; (7)162; (8)283; 
(9)191; (10)191; (11)184; (12)147 
computer software: (1)183; (2)145; (3)206; (4)243; (5)296; 
(6)165; (7)165; (9)192 
consultants: (1)180; (2)143; (3)204; (4)242; (5)293; (6)164; 
(7)163; (8)285; (9)193; (10)193; (11)187; (12)147 
contract services: (1)181; (2)144; (3)205; (4)241; (5)294; 
(6)163; (7)162; (8)284; (9)191; (10)191; (11)185; (12)148 
courses and seminars: (1)183; (2)145; (3)206; (5)298 


products and literature: (1)160; (2)131; (3)184; (4)224; | 


equipment/instruments/supplies: (1)183; (2)145; (3)208; 
(4)243; (5)297; (6)165; (7)165; (8)285; (9)194; (10)194; 
(11)185; (12)150 

ingredients: (7)166; (11)188 

property: (6)166; (7)166; (8)286; (9)194; (10)194 

publications: (1)184; (2)146; (3)208; (4)244; (5)298; (6)166; 
(7)166; (9)194; (10)194; (11)188; (12)150 

retail quality evaluation: (1)183; (3)207; (4)244; (5)296; 
(6)163; (8)286; (9)192; (10)193; (11)186 

testing labs: (1)182; (2)147; (3)206; (4)240; (5)295; (6)164; 
(7)164; (8)283; (9)192; (10)192; (11)184; (12)149 

training/education: (6)166; (11)184 

| proteins 

| Food Proteins (br), (10)166 

| public health 

| communicating with consumers about food safety and risk 
issues, (5)248 

contrarian press, the, (5)245 

contribution of cowpeas to nutrition and, (9)127 

government’s role in communicating food safety informa- 
tion te public, (5)254 

health claims: an ethical conflict? (5)130 

Health Effects of Dietary Fatty Acids (br), (12)137 

how public information officers can help food news be accu- 
rate, (5)240 

IFT’s role in shaping policy, (5)238 

legumes—production, processing, food value and benefits 
(Overview, 7 papers), (9)95 

low-fat ground beef hamburger introduced by McDonald’s, 
(6)64 

Mediterranean Diets in Health and Disease, The (br), 
(11)174 

sanitation: key to food safety, (12)73 

strategies for communicating risks to public, (10)110 

why calories count: communicating moderation and a bal- 
anced diet, (10)86 





| quality Q 
| evaluation: importance of sensory analysis, (6)88 
factors in dry beans, (9)98 
fiberoptics sensors solve measurement problems, (7)76 
HACCP-based inspection system for seafood industry, (12) 
53 
improved products through viscosity measurement, (7)86 
in-line viscometers help achieve perfect products, (7)90 
instruments for measuring viscosity and flow, (7)92 
Midwest Food Processing Conference spotlights issues, 
(2)98 
total quality management, (6)96 
quality assurance 
Food Safety and Quality Assurance: Foods of Animal Or- 
igin (br), (11)175 
| quality control 
| Citrus Processing: Quality Control and Technology (br), 
(11)173 
computerized system organizes and compiles information, 
(7)102 
Fish Quality Control by computer vision (br), (12)134 
in deep-fat frying operations, (2)72 
thermal analysis spectrometer characterizes food proper- 
ties, (7)106 


rapeseed R 

Rapeseed: Chemistry and Technology (br), (10)166 
recipes 

rice from professional chefs, (6)76 
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recycling 


bottle manufacturer operates plastic recycling plant, (1)54 | 


refrigerated foods 
applying HACCP to juices reduces quality complaints, 
(6)119 


applying HACCP to new-generation foods at retail and be- | 


yond, (6)122 


educate professionals and consumers about extended shelf- | 


life, (4)162 
extended shelf-life: C. botulinum inoculation studies— 
evaluation and potential risk, (4)154 


L. monocytogenes thermal inactivation studies for ex- 


tended shelf-life, (4)152 
research and development 
IFT’s 1992 Classified Guide to Food Industry Services, (12) 
155 
See also food preservation/processing; food re- 
search & development; food science/technology 
reverse osmosis 
vegetable juices produced with membrane technology, 
(1)124 
rheology ; 
Rheology of Food, Pharmaceuticals and Biological Mate- 
rials with General Rheology (br), (10)179 
rheometers 
for lab or in-line measurement of viscosity and flow, (7)92 
rice . 
bran: processing by supercritical fluid extraction, (11)98 
-derived ingredient produces fatty texture and mouthfeel 
for use in low-fat applications, (8)264 
forms, classification, varieties, recipes from professional 
chefs, (6)74 
risk policies 
re food safety—communicating to public, (10)10 
See also HACCP 


S 


sanitation 
energy increase in operation/cleaning due to heat-exchanger 
fouling in milk pasteurization, (12)84 
foodservice training materials, (9)74 


fouling and cleaning food-contact surfaces (Overview, 4 pa- 


pers), (12)83 

fouling, cleaning and rejuvenation of formed-in-place mem- 
branes, (12)98 

key to food safety and public health, (12)73 


spiral-wound crossflow membrane element design for pro- | 


cessing high-fouling solutions, (12)101 
salads 
pasteurized with fresh flavor, (6)110 
sauces 
types: aioli, bechamel, bolognese, Bordelaise, chutney, mari- 
nara, pesto, salsa, (6)84 
sausage, pork 
fat replaced by oat-bran-based ingredient, (11)60 
Scientific Status Summary 
effective management of food packaging: from production 
to disposal, (5)225 
foods from aquaculture, (9)87 
seafood 
Advances in Fisheries Technology and Biotechnology for 
Increased Profitability (br), (5)280 
Engineered Seafood Including Surimi (br), (1)168 
Fish Quality Control by Computer Vision (br)(12)134 
Health Effects of 2-3 Polyunsaturated Fatty Acids in Sea- 
foods (br), (12)137 
Marine Foods: Lebensmittel aus dem Meer (br), (10)180 


microbiological criteria for cooked, reauy-to-eat shrimp, 
(4)157 
Sea Food Safety (br), (11)174 
seafood industry 
developing HACCP-based inspection system for industry, 
(12)53 
recovery and utilization of chitin and chitosan in waste 
management, (1)114 
Seafood Industry (br), (1)168 
seasoning 
helps low-fat meat products meet consumer expectations, 
(11)70 
sensory evaluation 
computerized system automates data collection and analy- 
sis, (7)100 
importance for evaluation of quality, (6)88 
of reduced-cholesterol butter, (10)104 
relationship of ratio of °Brix to % acid and flavor, (7)68 
sweet taste: basic mechanisms and applications, (11)107 


shelf life 


fresh meat, extending, (3)94 


| short courses and workshops 


(1)38; (2)42; (3)54; (4)52; (5)58; (6)50; (7)45; (8)91; (9)50; 
(10)50; (11)42; (12)41 
ingredient technology, (1)52 
HACCP—program and registration, (3)60 
membrane separation in food processing: applications (Tex- 
as A&M), (6)58 
shrimp 
microbiological criteria for cooked, ready-to-eat, (4)157 
sulfite alternative prevents melanosis, (9)80 
silicone antifoam 
reduces unwanted foam in food applications, (1)132 
snack foods 
ingredients: product update, (2)117 
snack food month and new snacks, (2)64 
worldwide: products and prospects, markets, (2)58 
societies and associations 
news: (1)164; (2)134; (3)188; (4)229; (5)276; (6)153; (7)149; 
(8)268; (9)123, 183; (10)162; (11)166; (12)131 
soft drinks 
patents: (1)66; (2)49; (3)178; (4)69; (7)58; (8)99; (9)66; 
(10)66; (11)56; (12)50 
software 
products and literature: (5)270; (6)145; (7)145; (9)163; 
(10)155; (12)123 
sous vide 
applying HACCP to products, (4)148 
soy 
ISP applications in low-fat meat products, (12)61 
Special Report 
enzymes: catalysts for food processes, (1)77 
focus on gums, (3)115 
sanitation: key to food safety and public health, (12)73 
viscosity measurement (4 papers), (7)81 
special session report 
application of bulk-free process in aspartame-sweetened 
frozen dessert, (6)106 
bacterial cellulose fiber alternate for thickening in coating, 
(6)108 
browning agent enhances visual appeal of microwaved 
foods, (6)111 
cellulose gel for fat-free food application, (6)105 
fermented whey drink and yogurt-type product using Lac- 
tobacillus strain, (6)11 
maltodextrin fat substitute lowers cholesterol, (6)104 
new products and technologies (7 papers), (6)103 
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pasteurized salads using ingredients retaining fresh flavor, 
(6)110 
spectrometry 
thermal analysis spectrometer characterizes food proper- 
ties, (7)106 
spoilage 
microbial: concerns in citrus juice processing, (4)128 
starch 
confectionery ingredients, (3)148 
patents: (1)64; (2)48; (3)178; (4)68; (5)84; (7)56; (8)96; (9)65; 
(10)66; (11)54; (12)49 
wheat microstructure—from kernel to bread, (3)162 
state diagrams 
applying to food processing and development, (12)66 
sugars 


patents: (1)64; (2)48; (3)178; (4)68; (5)84; (7)56; (8)96; (9)65; 


(10)66; (11)54; (12)49 
sulfites 
alternative (4-hexylresorcinol) controls enzymatic brown- 
ing, (9)80 
supermarket industry 
Shevardnadze keynote speaker at FMI convention, (7)132 
surimi 
carbohydrate as cryoprotectants, (3)150 
Engineered Seafood Including Surimi,(br), (1)168 
sweetness 
chemical and biochemical mechanisms, (11)114 
factors affecting time-intensity parameters of, (11)121 
from basic research to development of sweeteners, (11)134 


fructose availability and consumption trendsin U.S.,(10)118 | 


history, preference and genetic variability, (11)108 
modeling the sweet taste of mixtures, (11)140 
techniques and problems in measuring sweet taste, (11)128 


T 


Tanner lecture 
1991 by John Kinsella, (7)18 
tannins 


Dietary Tannins: Consequences and Remedies (br), (8)271 | 


taste 


sweet: basic mechanisms and applications (Overview, 6 pa- 


pers), (11)107 
sweetness: chemical and biochemical mechanisms, (11)114; 


factors affecting time-intensity parameters, (11)121;from | 


basic research to development, (11)134; history, prefer- 
ence and genetic variability, (11)108; modeling of mix- 


U 


ultrafiltration 


vegetable juices produced with membrane technology, 
(1)124 


Vv 


vegetables & synthetic protein products 
patents: (1)64, 66; (2)47; (3)178; (4)69; (5)84; (6)54; (7)58; 
(8)98, 99; (9)65; (10)66; (11)56; (12)50 
| vegetarian(s) 
types and diets—IFT scientific perspective, (7)25 
viscometers 
for lab or in-line measurement of viscosity and flow, (7)92 
viscosity 
improved product quality through measurement, (7)86 
in-line viscometers help achieve perfect products, (7)90 
instruments for measuring viscosity and flow, (7)92 
measurements help understand flow behavior, (7)82 
viscosity measurement—special report, (7)81 
| vitamins 
Fat-Soluble Vitamin Assays in Food Analysis: A Compre- 
hensive Review (br), (7)155 








Ww 


Washington news 
(1)48; (2)32; (3)74; (4)66; (5)74; (6)32; (7)30; (8)70; (9)58; 
(10)58; (11)32; (12)28 


waste 


recovery and utilization of chitin and chitosan in food pro- 
cessing management, (1)114 
| waste disposal 
of packaging materials, (5)225 


| waste management 

use of biotechnology to improve, (4)84 
Weber, D.E. 

named IFT executive director, (9)18 
wine 

Production Wine Analysis (br), (7)156 
workshops 

See short courses and workshops 


tures, (11)140; techniques and problems in measuring, 


(11)128 
tea 
patents: (2)47; (3)78; (5)84; (6)57; (7)58; (8)98; (9)66; (10)66; 
(11)56; (12)49 
temperature 
time-temperature indicators, (10)70 
tests/testing 
labs/services: IFT’s 1992 Classified Guide to Food Industry 
Services, (12)155 
USDA develops test for quick detection of Yersinia, (5)95 
triglyceride 
medium-chain: cheese, (2)111; nonconventional fat, prop- 
erties, applications, (2)108 


Y 


yeast 
| Yeast Strain Selection (br), (6)156 
_ Yeast Technology (br), (4)231 
| Yersinia 
| USDA develops tests “or quick detection of, (5)95 
| yogurt 
| -type product manufacture using Lactobacillus strain, 
(6)112 
| Yogurt: Nutrition and Health Properties (br), (1)171 
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